The phytic acid mineral, trace element, protein and moisture content of UK Asian immigrant foods.
A study has been made of the protein, phytate, calcium, magnesium phosphorus, zinc, copper, iron and manganese content of raw and cooked, whole and ground pulses, of chapatis and of three types of chapatis flour as purchased and consumed by Asian immigrants in the UK. The protein, mineral and trace element contents of raw products were similar to those published in a previous study. In general, partial (ground) or total removal of the seed coat of pulses (ground and washed) was without effect on composition. Soaking the pulses followed by cooking under pressure was without effect on the protein, mineral and trace element composition, although it resulted in variable losses of phytic acid. In all instances greater nutrient and phytate losses were observed when the seed coat was completely removed. With nutrient and phytate losses were observed when the seed coat was completely removed. With the exception of lentils, the phytate: Zn molar ratios of cooked pulses and chapatis was greater than 15 and the [Phytate] X [Ca]/[Zn] (mol/kg) ratios of the chapatis and four of the 13 cooked dishes were greater than 0.5. Both of these ratios may provide useful indices of the bioavailability of dietary Zn. The results are discussed in relation to the possible inadequacy of available dietary Zn in some sections of the UK, Asian community.